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On 7/9/2010, I served these orders upon JOHN  THEISEN by leaving this report with

5-103.11 The "hot" water temperature of the handwashing sink by the prep table 
measured at 69 degrees F.  The proper temperature range for effective 
handwashing is 85-110 degrees F.  Repair or adjust temperature to reach 
this range.

7/23/2010

3-306.11 Non-food grade contianers (Sterilite containers) are being used to store 
food.  Only store food in food-grade containers.

7/23/2010

Notes:

Code Number Description of Violation Correct By

Routine Food

JOHN  THEISEN 7/9/2010
DOMINO'S PIZZA

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.
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